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M A N U S C R I P T A C C E P T E D
.
152
Specific antibodies to Ara h1 or Ara h2 were purified by affinity chromatography 153 using immunosorbents of the corresponding proteins as described by Montserrat et al.
154
(2013). Antibodies were conjugated with HRP using the periodate method (Nakane & 155 Kawaoi, 1974).
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Determination of peanut in model biscuits

254
Results obtained in the analysis of model biscuits which contained different amounts 255 of peanut butter using sandwich and direct competitive assays to determine Ara h1 and The specificity of anti-Ara h1 and Ara h2 antibodies was also examined by testing its Table 2 .
304
The cut-off value for the interlaboratorial study was determined as 3. 
Discussion
319
The search for the selection of an immunoassay format and a target protein to detect 320 peanut in processed foods led us to develop direct competitive and sandwich ELISA 321 formats to determine Ara h1 and Ara h2 proteins, the two major peanut allergens. 
M A N U S C R I P T A C C E P T E D ACCEPTED MANUSCRIPT
12
Our study confirms that thermal processing of peanuts decreases solubility of peanut 360 proteins as well as immunoreactivity of Ara h1 and Ara h2 proteins, the effect being 361 more marked for Ara h1. This fact could be attributed to a higher degree of denaturation 362 and/or aggregation of Ara h1 compared to Ara h2, which causes a higher loss of epitopes M A N U S C R I P T Competitive format for Ara h2 showed the greatest sensitivity to detect added peanut The selected target protein and ELISA format influence detection of peanut in foods
A C C E P T E D ACCEPTED MANUSCRIPT
The interlaboratory study of competitive ELISA for Ara h2 gave reproducible results
